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Of the 38.4 million tonnes of chilli produced globally in 2016, 46.21 
per cent originated in China, where it’s a key ingredient in the cuisines 
of Hunan and Sichuan. In comparison, the second-placed producer, 




A member of the Capsicum family of 
plants that’s famed for its ability to add 
heat and colour to food, chilli peppers 
originated in the part of North America 
now known as Mexico, though today they 





Chillis are produced in a multiplicity of 
colours – depending on the maturity of 
the fruit, the spectrum ranges from green 
to a purplish brown – and in a variety of 
shapes and sizes. In terms of intensity, 
they can vary from sweet, mild and fruity, 
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Did you know? 
你知道嗎?
Chilli peppers contain 
a substance that 
determines their heat 
intensity – which is 
thought to deter insects 
and resulting fungal 
infestations – known 
as capsaicin. Although 
mammals are highly 
sensitive to chilli’s 
spiciness, the fruit is 
easily ingested by birds, 
which don’t feel the burn 









On the SHU scale of heat or 
pungency devised by a chemist 
named Wilbur Scoville, the 
world’s current hottest chilli is 
a cross-bred cultivar known as 































Of the 2,000-3,000 cultivars of 
capsicum grown around the world, 
here’s a small selection:
Albino sweet pepper: with its 
delicate yellow colouring, this is 
probably the mildest chilli of all. 
With a SHU rating of 0, it can be 
used like any sweet pepper.
Bird’s Eye chilli: this small but hot 
(50,000-100,000 SHUs) cultivar 
is grown across East Africa and 
Southeast Asia, and is a staple 
of Malay, Thai and Vietnamese 
cuisines. 
Cayenne pepper: a moderately 
intense pepper rated 30,000-
50,000 SHUs, it’s generally dried 
for grinding into a powdered spice.
Facing Heaven chilli: this medium-
hot pepper, which grows upward 
rather than down (hence the 
name) is generally dried and used 
whole in Sichuan cuisine.
Jalapeño: with an intensity that 
ranges from mild to hot, this staple 
of Mexican cuisine is often pickled 
when green and eaten whole.
Peperoncino: widely employed 
in Southern Italian cuisine for 
pasta sauces and the fiery ’nduja 
sausage, peperoncino is often 
dried and crushed.
Scotch Bonnet: this intense 
pepper, rated 80,000-400,000 
SHUs, is shaped like a tam 
o’shanter hat and is a staple of 
Caribbean jerk dishes.      
Health  健康好處
While we’ve all heard tales 
of hospitalisation due to the 
consumption of excessively 
hot chillis, capsicum – and the 
capsaicin that makes it hot – 
has several health-promoting 
properties. Chilli is vitamin- and 
mineral-rich, as well as high 
in antioxidant carotenoids 
(especially red varieties) that 
may help ward off cancer, 
aid eye health, reduce blood 
pressure, clear nasal congestion 
and act against stomach 
ulcers. Capsaicin can even be 
used in pain-reducing topical 










A taste of history
歷史滋味
Varieties of capsicum have been 
consumed by humans since at 
least 7500BCE. Today a staple 
of cuisines as diverse as Sichuan, 
Thai, South Indian and Southern 
Italian, chilli was unknown outside 
of the Americas until the late-15th 
and early-16th centuries, when 
the Spanish and Portuguese 




       椒前，它只存在於美洲。現時，辣 
       椒已是四川、泰國丶南印度和南意 
     大利菜的常用食材。
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